


+ & b %

ZHONGGUO YOUZHI E \y -

2017 425 F 121
(S5 322 89)

2017 £ 12 B 20 HHAR (B TI)
1976 £617] ERMAFEZIT

HhAsIN L

SES s SR AR *ﬁﬁ%iﬁﬁﬁk@i%%ﬂwﬁﬁz*?%ﬁiﬁ%&,ﬁ\éﬂﬁkﬁ4ﬂﬁﬂ?$ﬁﬁ%
FHBEA. ALPRIBEARBEIRBEREAS] e, T OBA R ARG, ALY, R AE(])
TRV T B B K AR %}EEHVW‘#FIEUT W5

........................ JB KRR, TSk, AR, K E(6)
W N7 T DL AR AE 7 T B T 2o 0F 5T

------------ SRRGE, F R, B R, E %, % &0)
BRI CO, B Myl T. W58

AFIpRE): ZE I ( E IRkt )
REZEE: FHT

E OB BT R EH L AT =, 0EE(3)
B £ . KW i) 7 TET A/ A AR I AL CO, 2 BRI Ay 8 ok B HL AR AT AR ATF 5
dOKCRTTE BT 5T b A7)
F TR HITH
HAGE BTN ibED
4 . BEE HE

oo BRE WL A 5 T AR 1 Tl i 0T R S 1R G R ) B M SO ) S i)
[ e S 1 AW, 1E 43%,%4}%}1&%,&5@%,3{: #(22)

7 I Bl AR A R IR e 2 P A W 5
------------ R IR, ELR KARK K EDEQ6)
G P i 583 0 DR L I G R R A 5 R ) 5 e
................................. 2 B wmE,RF,KEAE32)

H e . (th Bl pE) it
Hoo A ARTHEEE 118 5
B 45. 710082

B 3%.029-88617441 88621360 s s
13572197536
£ H.029-88625310 NFLIE A H 0 =15 53 B 5 7 B 2 R iR A o i
http//WWW Chinaoils. CN eeeeeieeiiiiieiiiiieeiiieeeees % /f%’ﬂ(i ,T’/i,\%]‘ﬁ’i%(:‘ss)
E-mail;zyzzoil @ 163.com Te T A A AR S R B 6 B b B AR T A BF ST

------------ MO KER,E W TS AR, F(40)
R L XA A it i o 2
................................. ki FRIE R 7, X B £ (44)

Q Q: 383268520( & F/HAS )

B EESH 1S . ISSN 1003-7969

EAgG—ESH RS : CN61-1099/TS 7 B B0 R Rt R IS 1 H R o S
E\

/ NANJING ZHONGSHANGHUATIAN PETROCHEMICAL CO.,LTD.
BN +EEREASREERTI LTS RAFRKBARREMMMTTUREES, BRMBEANE LR
BN &TT: FEEREBNIRZERE ATNEBGTLENHENE BT AREBSAA EMNS LT FHFHEL
SRR RS, 52129 VAL REMEAL DS RRRAE LU O RB RN AR
0 GE, AARKERHE, RENANEE. HBANENE NRSE
B RTRS : M5889

j

/,

I>

RLEFEBEBBTUNEZREKE, METWHKE, FENEE, TS5 P&
EWITH: £ESHEpBUE AT 5EE RS ERBERME, CUHERER, METHNRE AN CMHEE, LBR
EREN . §87 10.00 Tt £ 120.00 T = '.%'?& RE.REHERFANZINERFHR ,BEERAHNEXR,
SENEM . G 10 £ LF 120 £ 2R AR, RSB E T RS E e Mk bR A KRR B A
it IHFAERTHEERHERE  #8%: 210033
[~ EEEVFENE: 6101004004018 FiE: 025-85593358  fEE: 025-85593358

EVRISAL . b MR EREDSERAS BAA: AR 15951836300



HX

s hRs i E i —
ch @ R ;i Tk IFE iRl S h2

P AL A7) ) o 288 5 B D X ¥4 R T % I ) 52 i)
..................... B 3k T ¥,5 B RALE,E H(49)

ihis1t T

SRR A Co —I0He MR A M PERE I WE 5T
.............................. ¥ M FEE WEL E F (51)
SO R T M U R I € T 2T 5
------------------ FEY Kk, RRF, DA, L E A,
B3, 3 B4 (55)
BRI ik L2 FH A S LA ™= A B B HL ) 48
.......................................... FOR GEIRE, % B(58)
TR A ARk 2R SRR L 1t 2 Sl LA RE R Ml BT 5
.......................................... BT EHAR HETF(62)

ihiEsZ

B b AR R B, A S BT
..................... AT R, MEE, B %, A AR, KEH,
FiT,k 12(66)
VRO A% B = B T P 2 00 2 £ PR it o A S R e

--------- TWAE,EEL K & HIE MER,E 5(70)
ol LRI A0S 2 2otk 28 11 B MR G A s % R A

.......................................... * E wWE,EEE(T3)
B FHAR i h 22 3505 08 B Bk O A ot

..................... 1% sk Mmoo R E kR #HI(76)
F T 4 B SR AR e 21 A ) A IR R T AR B

------ kIO Rk, TSR, Z2HK, % &, FEF 2(81)

T

PO 5578 T vk 1R 7 AR I B g 7 i T R A
--------------------- Xk RAER, XA R EE BT,
HFE M, E R (85)
AP R BER 25 CBERIIETE  weeeneeeenens FR I, x40 K (90)
A W e T A 7 v R 1 22 KSR AR IO BE 9
--------- SN 7 N J I S P T i

Gl

A R T SR 11 & 1T 9T
..................... REIE X FMR IR R A, EBR,
AR, K H(99)
A= T o BRI T Ak N FH R G S B R A 5 3 e
--------- EET TTFAHLE, §EF, ERA, & #(103)

HE,FE(94)

L&P FO
LI

IrEaEamIVRRER
[&ZJ Guangdong Food Industry Institute

I"REARRIWHEHR

SR LEERSEHRERAS
etk : IMTIBIR KT IRIE 1465
EB}E : 020-84203379 84285175
€K : 020-84226219

HEFE : mkt@gdfii.com

R4k : www.gdfii.com

Guangdong Food Industry Institute

L&P Food Ingredient Co.,Ltd(L&P)

Address: 146 Xingang East Road, Haizhu District, Guangzhou City
Tel :8620-84203379 84285175

Fax :8620- 84226219

E-mail: mkt@gdfii.com

Web:www.gdfii.com



m'
L &) o
@b 12

CHINA OILS AND FATS

4 B, TRASH U,

85 R TE— o
TS

P AR, R R E R
R

£ B XU HT

th BRI L ER T

th BRI 5 | SCEE A L B T
th EZ O F AT

B REHE T

oh EHATI 75 B S HA T

BZRBERPFIXRETE =TI

th ERHRIR X551 XX EdERE (CSTPCD ) Y & HA T

th BRI 5 X HHEE(CSCD ) HiT)

th B AR HATI R (CSPD ) U Z HA T

oh EHAFI £ SCEHE 2 (CJFD ) gk H T

oh SORHHATI B 2 (CST ) R HT

EE (LX) ( CAVBCREATI( FHIZR)
HZH SR 2 E) (A )R T

EE (IR ) (CSA ) R BT

B A& (RZE AR IR ) (CBST ) R H )
RE(RILSEDRIZHR F/0H) ( CABA )R H T

oh ESHAE ™ . www.chinaoils.cn
X 4% £ & . tg.chinaoils.cn

5 4 & 18 . 029-88617441 88621360

RITIKP -

P& BRPRIEFREITRERAS
J 5 3700 0217 0908 8100 275
FFPET: TITREE TR EXXIT

(hEdAE) IR, REE RN A R R
S EHFER, T A EBE R NS EEN LR
W&, DRBAAEAF eIt A EE 75 X fE B IER
HAF] . AALER A TR 2 BIFEE IR R T 1
ZERUE B3, (EE 0H S, AR AR BT B AR 4350
B, TN AR R FiFA!

H X

W 7 TR 325 G P 7 8 I PP 7 AR 3R 2R AL B W T Z0E 5

.............................. x| Fr b, AR B B4 BT (108)
R P U A B A T 4 R S B T2 S
..................... B W R —, BB, R (113)

I\onifibih

R CO, 125 3 UR BRI 14 1853 43 A
..................... X HEFE BB R AR ;j’ﬁ W, AR,
AHFY EEE(116)
VORI 5 VD ORF T I T TR 2k S A AR AT

i

..................... Ry ik 3 FEE LM E W E(120)

BN ORI A TR RO BT g PR
.......................................... ATH A W, KRB F(124)

ASE-GC/MS 73 # 5 i A -3 v g 1 iR 48 %,
.......................................... AR xEE 2 F(127)

LAY U]

T AR A A 12 DR 000 5 i R T

..................... % M ESAE, R &, %5 R, EES(130)
BRI T A — B WSO 3 0 oK i v A 0 5
.......................................... wiEk  HEH, L 45(133)
JEF WSO 3 12 D0 L A v T B A SR AT
--------------------- bR e B L R, H #4(137)
VA R TR L 00 e e A A B D W R A
--------------------- REALAR, L F AR R AR SRR AR (142)

WwBhah

KRR P VoK FL s RGER 4 "B RL T UK BE LA R GEHY
HARBIAINT  eeeeennn ORR T FRAE, B KA (145)

SR LA AR A AR T A 6 e 0 18 AT 5
................................................... R %3, T3k % (149)

.......................................... RERX, G Z %, FKiE(154)
5t 2 ) R e A S B LA

..................... ok R FNAE E &, B FE(157)

2B et e et eeaaans (34,69,123)

HFIEARBE .CN61-1099/TS * 1976 * m * A4 * 165 * zh = P % ¥ 10.00 * 6000 * 40 = 2017-12



CHINA OILS FANES

CONTENTS

Influence rules of pulverization treatment on aqueous enzymatic extraction of peanut nutritional components

and its composition — ceeeeeeeeeeeeeaee. LI Yujian, CHEN Fusheng, HAO Lihua, XIA Yimiao, ZHAO Zitong(1)
Aqueous extraction technology of bitter almond oil aided by sucrose solution
.......................................... ZHOU Mo, ZHANG Llngyan’ YU Xiuzhu, HUANG SthiaH, LIU Lu(6)

Optimization of extraction process of Gardenia oil by response surface methodology
------------------ ZHANG Fengbo, LUO Guangming, XIAO Richuan, YUAN Yuanjian, LI Bo, XIE Jing(10)
Supereritical CO, extraction technology of turtle oil
................................................... ZHAO Shujing, WANG Youxian, HE Yun, BAO Jianqiang(13)
Optimization of supercritical CO, extraction of Huaiyuan pomegranate seed oil by response surface methodology
and its antioxidant activity In VILro — «eessseeeeeereeeeeeiiiiinnn. WU Yahua, SHI Yazhong, QIAN Shiquan(17)
Effects of glycosylation and trypsin enzymolysis on conformation and functional properties of soybean protein
--------------------------------------- SONG Chunli, REN Jian, CHEN Jiapeng, KANG Wenna, ZHANG Xin(22)
Ulirasound-assisted glycosylation of peanut protein and isomalto—oligosaccharide
--------- AO Wenfang, WANG Chengming, LI Kechao, ZHANG Naipian, ZHANG Yao, WANG Xiaoyan(26)
Influence of alkaline strength on bonding strength of soybean protein adhesive
............................................................ LIU Hu1, AN Llpll’lg, ZHANG Lel, ZHANG Xlaotao(32)
Advance in analysis method and composition of triacylglycerols in human milk fat
................................................... WEI Wei, ZHANG Xinghe, JIN Qingzhe, WANG Xingguo (35)
Antioxidant effects of extracts of Longya Lily flower and Lithocarpus polystachyus on edible oil
--------------------------------------- DU Jing, ZHANG Hailong, LI Li, HE Jialing, LONG Lingli, HU Qian(40)
Influence of refining process on qualities of Eucommia ulmoides seed oil
------------------------------------------------ ZHU Yuankun, ZHANG Zhenshan, XIE Qingfang, LIU Yulan(44)
Effects of type and formula of antioxidant on shelf life of cold—pressed Cannabis oil
............................................. ZHAO Lichun, WANG Ying, FENG Yue, RUAN Youzhi, LI Zhe (49)
Preparation of Cy carboxylic acid from rapeseed oleic acid and performance of its derivative
............................................................ YANG Yang, XU Hujun, QU Hanluo, MENG Fang(51)
Bleaching of modified soybean oil by silica gel adsorption
--------------------------------- GUAN Shuzhe, LIU Xuanchi, ZHANG Letao, MA Chaowei, SHI Yunjing,
WUMANJIANG - Aili, LIU Yumei(55)
Mechanism exploration of forming carbon deposit for Jatropha oil used directly as diesel fuel
........................................................................... LIANG Qu, WANG Shunxing, LIU Kai(58)
Influence of mixing ratio of biodiesel in blended fuel on engine performance
............................................................... JIANG Chaoyu, WANG Weichao, YANG Xueping(62)
Investigation and analysis of aflatoxin B, in edible vegetable oil
--------- ZHOU Ziyan, XING Jiali, YING Lu, ZHOU Xinda, ZHANG Shufen, LI Xiangjiang, SHEN Jian(66)
Determination of diquat content in edible vegetable oils by liquid-liquid extraction and GC-MS
------------------------ GU Lijun, LAN Kanghua, HUANG Lei, CHEN Yuhao, YANG Hongbo, TANG Su(70)
Acute oral toxicity test and genetic toxicity test of microporous grass seed oil soft capsule
.............................................................................. YUAN Lu, QIU Lixia,TANG Xiaolei(73)
Investigation and analysis of content levels of polycyclic aromatic hydrocarbons in edible vegetable oils

--------------------------------- HOU Jing, LU Yuepeng, JIANG Xiaoming, KANG Cuixin, ZHU Jingxuan(76)



CONTENTS

Adulteration detection of waste cooking oil based on attenuated total reflection Fourier transform infrared spectroscopy
--------------------------- ZHU Xufei, XU Lirong, YU Xiuzhu, LI Mengjun, CHEN Jia, HUYAN Zongyao(81)
Breeding of high oil yield strain of Sporobolomyces reseus by two compound mutagenesis methods
--------- LIU Xin, ZHU Jianshu, LIU Yangyang, HUANG Yuyun, LI Ziyang, XU Ziyang, HAN Yucheng(85)
Fermentation of oil-tea camellia seed meal to produce ethanol = ---eeeeeeveeeeen. NIE Binying, LIU Hongmin (90)
Production of high protein and polypeptide rapeseed meal by microbial fermentation
--------------------------------- SUN Lin,LIU Ping, ZHUO Weiwei, FANG Xia, FAN Haixia, WU Haiming(94)
Synthesis of phosphatidyl-fructose
--------- LIU Junyi, LIU Yanjun, LI Zhaojie, XU Jie, WANG Jingfeng, MAO Xiangzhao, XUE Changhu(99)
Function, application and isolation technology of tocopherol isomers: a review
------------------------------ CHE Xianing, DING Ziyuan, XU Kejia, CAO Yuping,PEI Chengli, TONG Yi(103)
Optimization of ultrasound-assisted extraction of oligomeric stilbene compound from peony seed shell by
response surface methodology ~ =+«--eeeeeeree. LIU Dandan, ZHENG Xuxu, YIN Zhongyi, HENG Yinxue (108)
Ultrasound—assisted extraction of total flavonoid from Semen Euphorbiae meal
............................................. FENG Xuehua, TAO Ali, DAI Yi, CAO Dianjie, SONG Zurong(113)
Component analysis of raspberry seed oil extracted by supercritical CO,
------------ LIU Yaping, LI Hongyan, ZHENG Li,CHANG Ming, LI Bin, JIN Qingzhe, WANG Xingguo(116)
Fatty acid compositions and antioxidant activities of sea buckthorn pulp oil and sea buckthorn seed oil
................................................... ZHAO Erlao, XU Fen, YIN Aiping, YANG Jie, HAO Liqin(120)
Nutritional properties and preparation technology of radish seed oil
........................................................................ DU Xuanli, YANG Fan, ZHANG Yuxiao(124)
Analysis on fatty acid composition of five kinds of vegetable seed oils by ASE-GC/MS
........................................................................ TANG Xiaowei, LIU Hongbin, WU Ping(127)
Nickel acetate catalytic method for rapid determination of oil iodine value
--------------------------------------- PENG Yang, SHI Wenjian, LIU Yi, JIANG Fangyuan, WEN Haifeng(130)
Determination of mineral elements in corn oil by microwave digestion—atomic absorption spectrometry
..................................................................... HUANG Peichi, YU Xiaomei, WANG Juan(133)
Uncertainty analysis of contents of calcium, copper and zinc in oil-tea camellia seed oil by atomic absorption
Spectrometry  seeeeeeeeeeiiiiiiiian. TANG Mansheng, LI Zhizhang, LI Wenyi, WU Yali, XIAO Xinsheng(137)
Determination of Pb content by direct injection after vegetable oil diluted with solvent by graphite furnace atomic
absorption spectrometry —«---c---- XIONG Weilin, BAO Lilin, ZHOU Qingyan, ZOU Yandi, LIN Yuxia(142)
Technology—economic analysis of freezing water vacuum system and glycol type dry ice condensation vacuum
system in refining deodorization = ««eveeeeeiiiiiiiinn, SUN Le, ZHAO Yu, LI Xiaolong, BAI Hongwei(145)
Application of modified soybean phospholipid in preparation of liposomes
....................................................................................... ZHAO Duoyan, WEI Yan’an(149)
Effect of phytosterol on shelf life of compressed biscuits — «++--- ZHAO Yanwu, ZENG Yanhao, NIU Yongjie(154)
Simulation and parameters optimization of vent gas absorption system in extraction plant

--------------------------- WEN Xiaorong, LIANG Chunsong, SUN Mingkui, GUAN Lei, YANG Xuehong(157)

Sponsor : Xi’an COFCO Engineering Research & Design Fax: 0086—29-88625310
Institute Co., Ltd. http : //www.chinaoils.cn
Editor in Chief: CAO Wanxin E-mail: zyzzoil @163.com
Vice Editor in Chief: WU Lirong ISSN: 1003-7969
Editor and Publisher. Magazine Press of CHINA OILS AND FATS CODEN: ZHYOEG
Address: 118 Laodong Road,Xi’an,China Overseas Sales No.: M5889
Postcode : 710082 Annual Subscription: Overseas US$120

Tel: 0086—29-88617441 88621360 88626849 Single Copy: Overseas US$10



